
STEAMY BAOS 
 

Master-stock Pork Belly  $ 4.5 
hoisin, pickled mustard, coriander, peanut sesame dust 
 
Korean Fried Chicken (K.F.C)  $ 4.5 
‘OG’ K.F.C, asian slaw, kimchi mayo 
 
Spicy sweet KOREAN FRIED CHICKEN  $ 4.5 
‘OG’ K.F.C, LETTUCE leaf, gochujang spicy sweet sauce, toasted sesame, spring 
onions 
 

Miso eggplant  (v)  $ 4.5 
Panko crumbed eggplant, miso caramel, toasted sesame, spring onions (V)  
 
Crispy Silken Tofu  (v)  $ 4.5 
Asian slaw, KIMCHI MAYO   
 
CRISPY Fish $ 4.5  
Panko crumbed fish, lettuce leaf, house made tartar, furikake sprinkles  
 
 
1  BAO - $ 4.5  
3  BAO - $ 13 
4  BAO - $ 17   (+ $4 additional baos) 
10  BAO - $ 40 
24  BAO PARTY BOX - $ 85 
 
 
 

RICE PAPER ROLLS (2-piece) 
 
Lemongrass Roast Beef  $ 6 
 
Coconut poached chicken with green mango (GF) $ 6 
 
TERIYAKI FRIED tofu (GF) (V) $ 6 
  
Sashimi Tuna, with wasabi mayo (GF)  $ 6 
 
 
CHOOSE YOUR DIPPING SAUCE: 
Hoisin peanut (V), nuoc cham (GF), SESAME SOY (V)(GF), Sweet CHilli (V) 
 
 
 

Mc KOREAN FRIED CHICKEN WINGS 
 
Thin and crispy exterior, juicy seasoned interior. served with Mc house pickles. 
 
YOUR choice of: 

Original 
spicy sweet sauce or  
half / half  
 

8 Piece -  $17 
16 PIECE - $30 

FRESH SALADS 
 

Lemongrass Beef Salad  $ 12 
thinly sliced roasted beef, fresh mixed salad, roasted rice powder, fried 
shallots, roasted peanuts, sweet soy dressing  
 

Coconut poached chicken (GF) $ 12 
rice vermicelli noodles, fresh mixed salad, roasted rice powder, fried 
shallots, roasted peanuts, nuoc cham dressing. 
 

MATCHA Soba (V)  $ 12 
Green-tea soba noodles, avocado, cucumber, cherry tomato, mixed LEAF, 
SPROUTS, pickles, FURIKAKE, creamy sesame soy dressing. *vegan option 
available  
 
 

FEED ME RICE BOWLS 
 

Master stock pork belly Bowl (gf) $ 15 
pickled mustard, asian greens, coriander, peanut sesame dust  
 

KOREAN Fried chicken bowl $ 14 
‘OG’ K.f.c, ASIAN slaw, greens, house pickles, kimchi mayo, coriander  
 

spicy sweet Korean fried chicken bowl $ 14 
‘og’ K.F.c, Asian slaw, mixed lEAF, house pickles, spicy sweet sauce, sesame, 
spring onions 
 

Crispy Silken Tofu bowl (V) $ 14  
Asian slaw, greens, house pickles, kimchi mayo, coriander  
 

VEGO BOWL (VEGAN) (GF) $ 15 
TERIYAKI FRIED TOFU, AVOCADO, EDAMAME, TOMATO, MIXED LEAF, PICKLES, SESAME 
SOY DRESSING 
 

Tuna bowl (gf) $ 16 
Marinated raw tuna, avocado, cucumber, edamame, mixed leaf, 
furikake, sesame soy dressing  
 

Add EXTRA $ 2. For slow cooked 63ºc Onsen egg 
 
 

SIDES and SWEET TREATS 
 
Steamed rice with furikake (V) (serves 2) $ 5 
 
Eggplant Wedges (4 piece) (vEGAN)  $ 9 
Panko crumbed eggplant, COATED WITH gochujang spicy sweet sauce, 
sesame seeds, spring onions 
 

Kimchi Rice Balls (4 piece) (V) $ 7 
Cheesey, Korean style arancini filled with shitake, kimchi, spring 
onions and served with kimchi mayo  
 

MC spring rolls (3 piece) (vEGAN)  $ 5 
mushies, taro root, mung bean noodles and other vege goodness. 
 

Edamame beans (VEGAN)  $ 3 
 

Spiced lotus root chips (VEGAN)  $ 3.5 
 

MC dark chocolate brownies  $ 4 
 
 
 

 


